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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards on 26 July 1989, after the 
draft finalized by the Methods for Sampling of Food Products and Agricultural Inputs Sectional 
Committee had been approved by the Basic Standards, Systems and Services Division Council. 

The bakery industry is a well organized and established industry in India. With the considerable 
increase in the consumption of bakery products, a strong need has been felt for stricter quality 
control and evolving uniform methods of sampling which will help in proper and objective evalua- 
tion of various characteristics of different bakery products. 

The sampling procedures given in this standard include, besides lot inspection plans, recommended 
provisions for process control for the guidance of the manufacturers. Proper quality control 
during process would substantially reduce quality fluctuations and help a manufacturer in achieving 
in-built quality of product. Lot inspection plan would enable the manufacturer or purchaser or 
other independent inspection and testing agencies to decide the conformity or otherwise of a 
lot of bakery products to the requirements of the relevant material specifications. 

This standard lays down methods of sampling for bakery products. The bakery products have 
been classified into the following three homogeneous groups for the purpose of sampling: 

i) Biscuits, wafers, bread rusks and ice cream cones, 

ii) Breads and buns, and 

iii) Cakes. 

A separate sampling plan has been prescribed for each of these groups. 

The committee responsible for preparing this standard felt that the sam.pling plans for these three 
groups of bakery products evolved on the basis of statistical analysis of the relevant data would be 
more realistic and easily implementable. Hence, a large amount of data for various characteristics 
of bakery products was statistically analysed and minimum sample sizes were estimated on the 
basis of 95 percent confidence level and maximum coefficient of variation. The lot sizes are based 
on the current practices of trade and industry. The number of tests and criteria for conformity are 
based on a variety of considerations including variation in the test results, importance of a charac- 
teristic from the view point of end use of the product, cost of testing, time of testing and quality 
protection desired. 

This standard is subject to the restrictions imposed under FFA Act 1954 ( including the rules 
framed thereunder ) and Standards of Weights and Measures ( Packaged Commodities ) Rules^ 1977^ 
wherever applicable. 

In reporting the results of a test or analysis, if the final value, observed or calculated, is to be 
rounded ofl^ it shall be done in accordance with IS 2 ; 1960 'Rules for rounding ofif numerical 
values ( revised )\ 
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Indian Standard 



BAKERY PRODUCTS — METHODS 
OF SAMPLING 



1 SCOPE 

1.1 This standard prescribes the methods of 
sampling and criteria for ascertaining the con- 
formity of a lot of bakery products to the rele- 
vant product specifications, such as, biscuits, 
breads and cakes. It also includes the recom- 
mended provisions for process control for the 
guidance of manufacturers. 

2 REFERENCES 

2.1 The Indian Standards listed in Annex A are 
necessary adjuncts to this standard. 

3 GENERAL REQUIREMENTS OF 
SAMPLING 

3.0 In drawing, preparing, storing and handling 
samples, the following precautions and directions 
shall be observed. 

3.1 Sample shall be taken in a protected place 
which is free of odour and not exposed to damp 
air, dust or soot. 

3.2 Precavitions shall be taken to protect the 
samples, the lots being sampled, the sampling 
instrument and the containers for samples from 
adventitious contamination. 

3.3 The samples shall be placed in air tight, 
clean and dry glass, metallic containers suitably 
lacquered or lined and stored in such a manner 
that the material is not unduly affected. 



3.4 Each container containing the samples shall 
be marked with full details of sampling, such as, 
date and time of sampling, batch or code 
number, name of the manufacturer and other 
relevant particulars. 

3.5 The samples shall be stored at room 
temperature. 

3.6 Sampling shall be done by a person agreed 
to between the purchaser and the vendor, and 
if desired by them, in the presence of the pur- 
chaser ( or his representative ) and the vendor 
( or his representative ). 

3.7 Ualess otherwise agreed to between the 
purchaser and the vendor, sampling shall be 
done at the bakery. 

3.8 Samples shall be tested within as short a 
time as possible after their drawl, preferably 
within 24 hours of sampling. 

4 PROCESS CONTROL 

4.1 It is recommended that the manufacturer of 
bakery products follows the hygienic and sani- 
tary conditions given in IS 2491 ; 1972 and 
IS 5059: 1969. 

4.2 In order to ensure the quality of finished 
product, proper checks shall be exercised on 
raw materials and at different stages of process- 
ing. The following stages of inspection along 
with the frequency of inspection arc recomnicnd- 
ed for various characteristics of some of the 
bakery products, such as biscuits, breads and 
cakes. 



4.2.1 Biscuits 

Si Sta^e of Inspecilon 
No. 
1 Ingredients 



2 Preparation of 
ingredients 

3 Creaming of fat, sugar, 
additives and mixing of 
dough 

4 Relaxing of dough, 
if required 

5 Feeding of the dough 
into hopper 

6 Mo: iding and cutting 

7 Baking 

8 CoolinL\ 



Characteristics to be 
Checked 
a) Flour --5r^ iS 746.3 : 19.18 



Recommended 

Frequency of Checking 

Each consignment/ 

batch 

b) Fat or shortening — sec IS 10633 : 1986 do 
oris 10634 : 1986 

c) Sugar — see IS 5982 : 1970 do 
Correct weight of each major ingredient Twice a shift 

Homogeneity, consistency and machi- Each batch 
nability 



Proper relaxation of dough 



do 



Uniform feeding of dough pieces into Constantly 

the machine 

Raw weight of the biscuits 

a) Ileal profile 

b) Baking time 

a) Cooling the product so that it be- 
comes lit for handling and packing 

b) Weight, gauge and colour 



Twice a 


shift 


Twice ii 


shin 


do 




do 




Twice a 


shift 



1 
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Si Stage of Inspection 
No, 

9 Packing 



Characteristics to be 
Checked 

a) Correct weight of packet 

b) Moisture 



c) Other than moisture — 
see IS 1011 : 1981 

d) Declaration on the wrapper shall 
meet statutory requirements 



Recommended 

Frequency of Checking 

Every half an hour 
At the beginning, 
middle and end of 
each shift 

One sample of each 
variety every day 



4.2.2 Breads 



1 Procurement of 
ingredients 

2 Preparation and mixing 
of ingredients 



3 Fermentation, if necessary 

a) First fermentation 

b) Knock back/remixing 

c) Second fermentation 

4 Dividing 

5 Rounding 

6 Intermediate proofing 



7 Moulding 

8 Final proofing 

9 Baking 

10 Coohng 

1 1 Slicing 

12 Wrapping 

4,13 Cakes 

1 Ingredients 



2 Whisking of eggs and 
sugar with flavours 

3 Beating of flour and fat 

4 Amalgamation of 
whisked eggs to beaten 
flour-fat mass 



a) Flour — see IS 7464 : 1974 

b) Y cast — see IS 1320 : 1972 

a) Correct temperature of water and 
correct weight of each ingredient 

b) Consistency of dough as well as 
dough temperature 

c) Yeast to be tested preferably before 
usage —see IS 1320 : 1972 

Fermentation conditions 

During knock back ensure that no large 

air pockets remain in the dough 

Fermentation conditions 

Correct weight of dough pieces 

Smoothening of each dough piece 

a) Relaxation time 

b) Dough pieces falhng in the individual 
pockets of interprover 

Each individual piece is tightly moulded 
so that seams do not open-up 

a) Temperature and humidity 

b) Proof time 

a) Temperature of baking chamber 

b) Baking time 

Correct crumb temperature for slicing 
Sharpness of blades 

a) Tight wrapping of bread 

b) Declaration on the wrapper shall meet 
statutory requirements 



a) Flour — see IS 9194 ; 1979 

b) Fat — ^^f? IS 10633 ; 1983 

c) Sugar — see IS 1151 : 1969 or 
IS 498 : 1970 

Proper aeration and temperature of mix 

Proj'Cr aeration and temperature 

a) Even amalgamation of the two 
mixtures 

b) Check against over mixing 

2 



Each consignment 

do 
Each batch 

do 



Every half an hour 
Each batch 

Every one hour 
Every 5-10 minutes 
Regular pre-deter- 
mined intervals 

do 

do 

do 

Every one hour 

do 
Every half an hour 

do 
Every one hour 
Regular pre-deler- 
mined intervals 

do 



Each consignment 
do 
do 

Each batch 

do 

do 



do 
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SI 
No, 



Stage of Inspection 



Characteristics to be 
Checked 



Recommended 
Frequency of Checking 



5 Addition of remaining 
flour, leavening agents, 
etc 

6 Depositing cake batter 
in moulds 

7 Baking 



8 
9 



Cooling 
Slicing 



10 Packing 



5 LOT INSPECTION 

5.1 If the manufacturer has maintained an 
adequate and satisfactory system of quality 
control in the manufacture of bakery products, 
the resulting data and information may be made 
available to the purchaser along with the material 
supplied to enable him to judge the acceptability 
or otherwise of the consignment. When it is 
not possible to provide this information, or if 
the purchaser so desires, the procedure laid down 
in the following clauses shall be followed for 
determining the conformity of the material to 
the requirements of the specification. 

5.2 Group I Biscuits, Wafers, Bread Rusks and 
Ice Cream Cones 

5.2,1 Scale of Sampling 

5.2.1.1 Lot 

All the containers in a single consignment 
belonging to the same batch of manufacture 
shall constitute a lot- 

5.2.1.2 For ascertaining the conformity of the 
material to the requirements of the specificationj 
samples shall be tested from each lot separately. 

5.2.1.3 The number of containers to be sampled 
from a lot shall depend upon the size of the lot 
and shall be in accordance with Table 1. 

Table 1 Number of Containers to be Selected 

{Clauses 5.2. \ 3 and5,2.2A)^ 



a) Consistent mixing 


Each batch 


b) Specific gravity of batter 


Twice a shift 


a) Correct weight of batters 


Each batch 


b) Proper levelling 


do 


a) Temperature of baking chamber 


do 


b) Baking time 


do 


Proper cooling 


Constantly 


a) Proper sharpness of blades before 


do 


slicing 




b) Evenness of slices 


do 


a) Weight of each packet 


Every half an hour 


b) Statutory requirements 


do 



Lot Size 


Sample Size 


(1) 
Up to 


50 


(2) 
3 


51 to 


150 


4 


151 to 


300 


5 


301 to 


500 


6 


501 to 


1 000 


8 


1 001 and above 


10 



5.2.1.4 The containers shall be selected from 
the lot at random and to ensure the randomness 
of selection, procedures given in IS 4905 ; 1968 
may be followed. 



5.2.2 Test Samples and Referee Samples 

5.2.2,1 From each lot, draw the number of 
containers of biscuits as given in col 2 of 
Table 1. These containers shall be opened and 
mixed. From each selected container, about 
600 g of biscuits shall be taken from different 
packets/portions. This quantity of 600 g shall 
be, after proper mixing, divided into two equal 
parts of 300 g biscuits each. The first part of 
300 g shall be divided into three equal parts of 
100 g each. One of them shall be for the pur- 
chaser, another for the vendor and the third for 
the referee. These biscuits shall be packed in 
air tight dry containers and labelled with the 
particulars as given in 3.4. Each of these con- 
tainers of 100 g shall constitute individual test 
sample. These individual test samples shall be 
separated into three identical sets of test samples 
in such a way that each set has a sample repre- 
senting each selected container. 

5.2.2.2 The second part of 300 g shall be suitably 
powdered and divided into two equal parts of 
150 g each. While powdering the biscuits, the 
following precautions shall be observed: 

a) A sample of plain biscuits shall be ground 
as quickly as possible. 

b) The cream, chocolate, jam, ]Q\\y or any 
other filling between biscuits should be 
removed by gently scraping before powder- 
ing the sample. 

c) As far as possible, the coating and fillings 
should be removed before powdering the 
biscuits. 

d) As the biscuits are highly hygroscopic, 
the preparation of the sample should be 
done very quickly, preferably in a closed 
and dry place. 

5.2.2.3 Out of these two portions of 150 g each, 
the first portion shall be divided into three equal 
parts of 50 g each. These parts shall be trans- 
ferred immediately to clean, air tight and dry 
containers which arc then scaled and labelled with 
the particulars as given In 3.4. Each of these 
sample containers of 50 g shall constitute indi- 
vidual test sample to be tested for moisture 
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These individual moisture shall be separated into 
identical sets of test samples in such a way that 
each set has a sample representing each selected 
container. One of these sets shall be marked for 
the purchaser, another for the vendor, and the 
third for the referee. 

5.2.2.4 Out of the second portion of 150 g, 
approximately equal quantity of material shall 
be taken from each container selected from the 
lot. It shall be thoroughly mixed so as to 
constitute the composite sample of not less than 
450 g. This shall be divided into three equal 
parts. These parts shall be transferred to clean, 
air tight and dry containers which are then sealed 
and labelled with all the particulars given in 3.4. 
One of them shall bo for the purchaser, another 
for the vendor and the third for the referee. 

5.2.2.5 Referee samples shall consist of a set of 
individual test samples ( see 5.2.2.1 ), a set of 
individual moisture samples {see 5.2,2,3 ) and 
the composite sample {see 5.2.2.4) and shall 
bear the seals of the purchaser and the vendor. 
These shall be kept at a place agreed to between 
the two so as to be used in case of a dispute. 

5,2,3 Number of Tests and Criteria for Conformity 

5.2.3.1 The general requirements shall be tested 
on each of the individual test samples 
{seeS.2.2.1 ). 

5.2.3.2 The moisture content shall be tested on 
individual moisture samples {see 5,2,2.3). 

5.2.3.3 Tests for the determination of remaining 
characteristics, such as, acid insoluble ash and 
acidity of extracted fat shall be conducted on 
the composite sample ( see 5.2.2.4 ). 

5.2.3.4 The lot shall he declared as conforming 
to the requirements of the relevant material 
specification if all the test results on individual 
and composite samples meet the relevant speci- 
fication requirements. 

5.3 Group n Breads and Buns 

5.3. 1 Scale of Sampling 

5.3.1.1 Lot 

All the loaves of bread/buns, in a single consign- 
ment, of the same type and belonging to the 
same batch of manufacture, not exceeding 10 000 
loaves shall constitute a lot. 

5.3.1.2 For ascertaining conformity of the 
material to the requirements of the relevant 
material specification, samples shall be tested 
from each lot separately. 

5.3.1.3 The number of loaves of breads/buns 
to be tested from a lot shall depend on the size 
of the lot as given in col 1 and shall be in accord- 
ance with col 2 and .1 of Table 2. 

5.3.1.4 The loaves/buns shall be selected from 
the lot at random. in order to ensure the 
randomness of sclcclion. pioc-cdurcs of simple 
random sampling or systematic sampling as given 
m IS 4905 : 1968 may be followed. 



Table 2 Number of Loaves of Breads/Buns 
to be Selected 

( Clauses 5.3.1.3, 5.3.1.5, 5.3.2.1 and 53.2.2) 



Number of Loaves 
in the Lot 




Sample 


Size 


For Visual, 
Volume/Mass 
Ratio and Mass 


Chemical 
Analysis 






111 


na 


(1) 




(2) 


(3) 


Up to 1 000 




5 


3 


1 001 to 3 000 




8 


3 


3 001 to 5 000 




13 


6 


5 001 to 10 000 




20 


9 



5,3,1,5 The number of loaves/buns given under 
col 2 and 3 of Table 2 combined together ( that 
is «i + n2 ) shall be selected at random from a 
lot and then randomly divided into two groups 
so that the number of loaves/buns given in 
col 2 and 3 arc obtained separately. 

5.3.2 Tei>t Samples and Referee Samples 

5.3.2.1 Loaves buns selected according to 5.3.1,3 
as given under col 2 of Table 2 shall constitute 
test samples for visual examination, volume/ 
mass ratio and mass. 

5.3.2.2 For each of the loaves/buns selected 
from the lot according to col 3 of Table 2, the 
individual sample for testing total solid content 
and crude fibre shall be prepared according to 
the procedure given in 5.3.2.3 and 5.3.2.4. 

5.3.2.3 In case of loaves/buns weighing up to 
400 g, the contents shall be cut into small pieces 
with the help of a clean, dry scissor or a sharp 
edged knife and further ground in an electrically 
driven dry blender, taking care that sample tem- 
perature does not rise above 45''C in the entire 
operation. From this, the quantity of material 
required for testing total solid content and crude 
iibre shall be taken so as to constitute the 
individual sample. 

5.3.2.4 The loaves/buns of over 400 g shall be 
sliced uniformly into thin pieces with the help 
of a sharp edged knife and then two slices from 
the centre and two from each end shall be taken, 
leaving the outermost end slices. Afterwards 
the procedure as prescribed \n 5.3.2,3 shall be 
followed, 

5.3.2.5 The remainder of the material for each 
sample loaf/bun ( see 5.3.2.3 and 5.3,2,4) select- 
ed from a lot shall be mixed together so as to 
constitute the composite sample which shall be 
sufficient to carry out the tests for remaining 
requirements, such as, y^JI and acid insoluble ash 
as given in the specification. 

5.3.3 Number of Tests 

5.3.3.1 All the samples of loaves of breads/buns 
( see 5.3.2.1 ) shall be inspected for visual 
requirements, mass and volume/mass ratio as 
given in the relevant material specification. 
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5.3.3*2 Tests for the determination of total solid 
content and crude fibre shall be conducted 
individually on each of the sample loaves 
( see 5,3.2.2 ). 

5.3.3.3 Tests for remaining requirements such 
as />H and acid insoluble ash as given in the 
relevant material specification shall be conducted 
on the composite sample ( see 5.3,2.5 ). 

5,3.4 Criteria for Conformity 

The lot shall be declared as conforming to the 
requirements of the relevant material specifica- 
tion, if the following are satisfied. 

5.3.4.1 For the requirements tested on individual 
samples according to 5.3.2.1, test results for 
each of the requirements satisfy the correspond- 
ing specification requirements. 

5.3.4.2 For total solid content and crude fibre, 
each of the test results on sample loaves obtained 
according to 5.3,2.2 shall meet the correspond- 
ing specification requirements. 

5.3.4.3 For remaining requirements such as pH 
and acid insoluble ash, all the test results on the 
composite sample shall meet the relevant speci- 
fication requirements. 

5.4 Group III Cakes 

5.4.1 Scale of Sampling 

5.4.1.1 Lot 

All the cakes, in a single consignment^ of the 
same type and belonging to the same batch of 
manufacture shall constitute a lot. 

5.4.1.2 For ascertaining conformity of the 
material to the requirements of the. relevant 
material specification, samples shall be tested 
from each lot separately. 

5.4.1.3 The number of cakes to be tested from a 
lot shall depend on the size of the lot as given 
in col 1 and shall be in accordance with col 2 
and 3 of Table 3. 

Table 3 Number of Cakes to be Selected 

( Clauses 5.4.1.3 and 5A.2.2 ) 



No of Cakes 
in the Lot 


Sample 

. A_ 

For Visu:U 
and Mass 


Si; 


/.C 

Cii 

A 


icmical 
nalysis 


N 


Hi 








n-i 


10 


(2) 








(y) 


Up to 100 


3 








3 


101 to 300 


5 








3 


301 to 500 


8 








6 


501 and above 


13 








9 



5.4.1.5 The number of cakes given under col 2 
and 3 combined together ( that is n^ ~f- n^ ) shall 
be selected at random from a lot and then 
randomly divided into two groups so that the 
number of cakes given in Col. 2 and 3 are 
obtained separately. 

5.4.2 Test Samples and Referee Samples 

5.4.2.1 The cakes selected from the lot accord- 
ing to 5.4.1.3 as given under col 2 of Table 2 

shall constitute test samples tor visual require- 
ments and mass. 

5.4.2.2 For each of the cakes selected from the 
lot according to col 3 of Tabic 3, the individual 
sample for testing moisture content shall 
be prepared according to the procedure given 
in 5.4.2.3 and 5.4,2.4. 

5.4.2.3 Incase of cakes weighing up to 400 g, 
the contents shall be cut into small pieces with 
the help of a clean, dry scissor or a sharp edged 
knife and further ground in an electrically driven 
dry blender, taking care that sample temperature 
does not rise above 45''C in the entire operation. 
From this, the quantity of material required for 
testing moisture content shall be taken so as to 
constitute the individual moisture sample. 



over 400 g shall be sliced 
pieces with the help of a 



5.4.1.4 The cakes shall be selected from the lot 
at random. In order lo ensure the randomness 
of selection, procedures of simple random 
sampling or systematic sampling as uiven in 
IS 4905 : 1968 may be followed. 



5.4.2.4 The cakes of 
uniformly into thin 

sharp edged knife and then two slices from the 
centre and two from each end shall be taken, 
leaving the outermost end slices. Afterwards 
the procedure as prescribed in 5.4.2.3 shall be 
followed. 

5.4.2.5 The remainder of the material for each 
sample cake ( see 5.4,2.3 and 5.4.2.4 ) selected 
from a lot shall be mixed together so as to 
constitute the composite sample which shall be 
sufficient to carry out the tests for remaining 
requirements such as acidity of extracted fat and 
acid insoluble ash, as given in the specification. 

5.4.3 Number ')f Tests 

5.4.3.1 All the test samples of cakes ( see 5.4,2,1 ) 

shall be examined for visual requirements and 
mass as given in the relevant specification. 

5.4.3.2 The moisture content sIimII be tested 
on each of the individual moisture sample 
( see 5.4.2.2 ). 

5.4.3.3 Tests for remaining requirements such 
as acidity of extracted [\\i and acid insoluble 
ash shall be conducted on ihc comoosii^: sample 
( see 5.4.2.5 ). 

5.4.4 Criteria for Conformity 

The lot shall be declared as conforming to the 
requirements of the relevant material specifica- 
tion, if the following are satisfied. 

5,4*4J Vov visual requirements wa^ mass, the 
test results on samples <'u_eording to 5.4.2. S 
shall meei liic correspunding si^ecihiatiou 
requuxuKuls. 
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5.4.4.2 For moisture content, each of the test 
results on individual moisture sample obtained 
according to 5.4.2.2 shall meet the correspond- 
ing specification requirement. 



5.4.4,3 For remaining requirements such as 
acidity of extracted fat and acid insoluble ash 
all the test results on the composite sample shall 
meet the relevant specification requirements. 



ANNEX A 
( Clause 2 A ) 

LIST OF REFERRED INDIAN STANDARDS 



IS No, Title 

IS 498 : 1970 Grading for vacuum pan sugar 
( plantation white ) ( third 
revision ) 

IS 1011 : 19S1 Biscuits ( second revision ) 

IS 1151 : 1969 Specification for refined sugar 
( first revision ) 

IS 1320: 1972 Specification for baker's yeast 
ifif'st revision ) 

IS 2491: 1972 Code for hygienic conditions 
for food processing units 

IS 4905 : 1968 Methods of random sampling 

IS 5059 : 1969 Code for hygienic conditions 



rs No^ 

IS 5982 : 1970 

IS 7463 : 1988 

IS 7464 : 1974 

IS 9194: 1979 

IS 10633 : 1986 
IS 10634 : 1986 



Tiile 



for large scale biscuit manu- 
facturing units and bakery units 

Plantation white sugar for iden- 
tification from other sugars 

Wheat flour for use by biscuit 
industry ( revised ) 

Specification for wheat flour for 
use in bread industry 

Specification for wheat flour for 
use by cake industry 

Vanaspati (first revision ) 

Bakery shortening ( first 
revision ) 



Standard Mark 

The use of the Standard Mark is governed by the provisions of the Bureau of Indian 
Standards Act^ 1986 and the Rules and Regulations made thereunder. The Standard Mark on 
products covered by an Indian Standard conveys the assurance that they have been produced 
to comply with the requirements of that standard under a well defined system of inspection, 
testing and quality control which is devised and supervised by BIS and operated by the pro- 
ducer. Standard marked products are also continuously checked by BIS for conformity to 
that standard as a further safeguard. Details of conditions under which a licence for the use 
of the Standard Mark may be granted to manufacturers or producers may be obtained from 
the Bureau of Indian Standards. 



Bareau of Indian Standards 

BtS is a statutory institution established under the Bureau of Indian Standards Acu 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of 
goods and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in 
any form without the prior permission in writing of BIS. This does not preclude the free use, in 
the course of implementing the standard, of necessary details, such as symbols and sizes, type or 
grade designations. Enquiries relating to copyright be addressed to the Director (Publications), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if any» 
are issued from time to time. Users of Indian Standards should ascertain that they are in possession 
of the latest amendments or edition. Comments on this Indian Standard may be sent to BIS 
giving the following reference : 

Doc : No. BSD 4 ( 277 ) 

Amendments Issued Since Pablication 

Amend No. Date of Issue Text Affected 



BUREAU OF INDIAN STANDARDS 
Headquarters ; 

Manak Bhavan, 9 Bahadur Shah Zafar Marg, New Delhi 110002 

Telephones : 331 01 31, 331 13 75 Telegrams ; Manaksanstba 

(^Common to all Offices ) 

Regional Offices : Telephone 

Central : Manak Bhavan, 9 Bahadur Shah Zafar Marg 



NEW DELHI 110002 



f 331 01 31 
I 331 13 75 



Eastern : 1/14 C J.T. Scheme VII M, V.I.P. Road, Maniktola 

CALCUTTA 700054 36 24 99 

Northern : SCO 445-446. Sector 35-C. CHANDIGARH 160036 | ^ |^ JJ 



Southern : C.LT. Campus, 4 Cross Road. MADRAS 600113 < 41 25 19 

Ui - 



r 41 24 42 
25 19 
29 16 



Western : Manakalaya, E9 MIDC, MaroU Andheri (East) 

BOMBAY 400093 6 32 92 95 

Branches : AHMADABAD. BANGALORE. BHOPAL. BHUBANESWAR. 
GUWAHATI. HYDERABAD, JAIPUR. KANPUR, PATNA. 
TRIVANDRUM. 
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